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PRESIDENT’S MESSAGE 


WOW! There were 200 people served plus 7 takeouts at the surprise dinner which was 
held on Saturday, December 15,2007. This was one of S.A.C.O.’s biggest turnouts and 
we just barely squeezed everyone in for a wonderful dinner - once again prepared by our 
own odlican kuhar (great chef), Peter Kovacich and his fantastic crew! HVALA PUNO! 

THANK YOU! 

Many thanks go out to everyone who attended to make this a special and memorable 
event. To our helpers THANK YOU - Nina Matulich on reservations, Barbara Rudisill 
on drink tickets, Helen Ukestad and Norma Hansen on raffle tickets, Agnes Mifsud on 
decorations and dessert serving, Susan Keller and daughter Michelle on dessert serving 
and raffle drawing. More THANKS for the great bartending of John Vodanovich and 
Mike Mifsud. 

As we look forward to the warmth of springtime, get yourselves ready for the upcoming 
Rack of Lamb dinner to be held on Saturday, April 12, 2008. See you there!! 

STEVE BELICK 

Many THANKS go out to the 
“THE GREAT MORGANI” that 
provided us with his great accordion 

S.A.C.O. OFFICERS music not to mention his “electricfying” 

ensemble!!! Kudos, Frank 

PRESIDENT ~ STEVE BELICK ~ 477-7523 

VICE-PRESIDENT ~ PETER KOVACICH ~ 724-0071 

TREASURER ~ JO FRANICH-PUHERA - 724-8930 

RECORDING SECRETARY ~ LINDA WATHEN-ESPEJO ~ 724-2892 

FINANCIAL/CORRESPONDENCE SECRETARY ~ NINA MATULICH ~ 724-7971 



YOUR ANNUAL S.A.C.O. DUES ARE NOW DUE! 

SINGLE ~ $12.00 FAMILY ~ $18.00 

Please make your check payable to: S.A.C.O. 

P.O.BOX 226 
WATSONVILLE, CA 95077 

THANK YOU ~ Nina Matulich 
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COMING EVENTS ~ 2008 


APRIL 12,2008 - Saturday ~ Rack of Lamb 
JULY 6,2008 ~ Sunday ~ BBQ Corralitos Padre Park 
OCTOBER 11,2008 ~ Saturday ~ Dinner 
DECEMBER 13, 2008 ~ Saturday ~ Christmas Dinner 



WELCOME ~ NEW S.A.C.O. MEMBERS! 


John Gospodnetich ~ Watsonville 

Eli & Ursula Puglizevich ~ Castro Valley 

Ame & Pauline Thirup ~ Aptos 

Harry & Marguerite Bloom ~ Watsonville 

Ted & Sharon Nizenkoff ~ Corralitos 

Diane M. Robey ~ Watsonville 

Robert Niebling ~ Watsonville 

Nina Ivelich Caldwell Family ~ San Jose 
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DESSERTS 


RAFFLE PRIZES 


Steve Belick 
Adeline Bettincourt 
Kathryn Copriviza 
Fran Dobler 
Lucille Giorvas 
Twoana Gross 
Pauline Herber 
Chris Justus 
Susan Keller 
Janey Leonardich 
Mary Lipanovich 
Nina Matulich 
June Melton 
Agnes Mifsud 
Cathy Moresco 
Lillian Nielsen 
Georgia O’Hoppe 
Frances Osorio 
Helen Ostoja 
Jo Puhera 
S.A.C.O. 

Jan Skillicom 
Sally Slocum 
Helen Ukestad 
Jacqueline Zadravec 
Slavica Zalac 







Sharon Alaga 
Steve Belick 
Tony Bobeda 
Mary Burdick 
Ann Cemokus 
DelPiero Family 
Thelma Dorey 
Jim Dutra 
Lucille Giorvas 
Nita Gizdich 
Norma Hansen 
Pauline Herber 
Chris Justus 
Susan Keller 
Rita Maclean 
June Melton 
Agnes Mifsud 
Ann Moresco 
Lillian Nielsen 
Frank Nigro 
Frances Osorio 
Mary Pilo 


Gladys Rodrigues 
Barbara Rudisill 
S.A.C.O. 

Elmo Silva 
Dale Skillicom 
Ann Soldo 
Helen Ukestad 
John Vodanovich 
Jacqueline Zadravec 

















IN MEMORIUM 







Nick Rajkovich 

83 years, December 10, 2007 - Aptos 
Husband of Mary Rajkovich 

Father of sons - Randall, David and Garrett Rajkovich 
and daughter Nikctle Pujalct 


UPCOMING EVENT 


THE 9 th EVER SAN FRANCISCO TAM* FEST !!! 

A celebration of Tamburitza Music Saturday & Sunday 

February 16 & 17, 2008 
To be held at the Croatian American Cultural Center in San Francisco, 

60 Onondaga, (near Alemany & Balboa BART) For more information on this event, you 
can call - 510-649-0941 or go on their website: www.CroatianAmericanWeb.org 
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CORRESPONDENCE 


** Thank you again for including me in the festivities and the wonderful dinner. 
Frank Lima, aka. The Great Morgani - accordionist 


** I enjoy reading your Kalifomski newsletter ~ Nick Mekis 
** S.A.C.O. The Christmas Dinner was Great! - AnnCemokus 


** My brother, John Ivelich, mailed me the Kalifomski from Fallbrook, as he 
knew I was looking for a recipe for Croatian doughnuts that my mother use 
to make. I was just delighted. I enjoyed the paper so much and I am looking 
forward to receiving it! ~ Nina Caldwell Ivelich 


** Dear Nina ~ What a fantastic mystery dinner Peter cooked for S.A.C.O. 

Christmas dinner. The word is out what a good job he does! Thank 
you again to Peter and his crew for their culinary skills. Merry Christmas. 

Judy Eiskamp 


** 


Dear Agnes - The Kalifomski is such a delight to receive. The travel 

experiences to Croatia are so interesting. The articles of Janet Simonsen, 
and all the letters! Keep up the good work - my out-of-town relatives 
like the newsletter too! Fondly ~ Ann Soldo 















GRGICH HI] J ,S 


GRGICH HILLS CELEBRATES THREE DECADES OF 
WORLD-CLASS WINES 



On July 7,2007, Mike Grgich of Grgich Hills Estate in Rutherford, CA., in the Napa I 
Valley wine country, celebrated three decades of world-class wines with more than 350 I 
wine lovers. The theme was Saturday Night Fever in which all of the party-goers were ■ 
attired in the 70’s polyester suits, disco dresses and platform shoes and also each person 
received a beret when they arrived, in honor of Mike Grgich’s signature head cover. 

Mike proudly wore the same shirt he wore when he and Austin Hills broke ground for the 
winery on Independence Day, 1977. Napa County Supervisor Diane Dillon, proclaimed 
July 7, 2007 as Miljenko “Mike” Grgich Day in Napa County and Assembly member, 
Noreen Evans, presented a joint resolution co-sponsored by State Senator Pat Wiggins 
commemorating the winery’s 30 th anniversary. 

On July 4, 1977, a new winery in Rutherford, Ca. broke ground in which Mike had 
helped establish the Napa Valley’s reputation as a world-class wine region when the 1973 
Chateau Montelena Chardonnay, that he crafted and winning the 1976 Paris Tasting, for 
the top white Burgundies. Austin and Mary Lee were part of the Hills Bros. Coffee 
family and owned vineyard property in Rutherford. Thirty years later, Grgich Hills 
Estate crafts balanced, food-friendly wines that are renowned for their quality, 
consistency and longevity. Today, the winery owns and organically and biodynamically 
farms 366 acres of estate vineyards in Napa Valley. Grgich Hills is a family-run winery 
dedicated to the art of winemaking with Grgich assisted by his daughter, Violet Grgich, 
who is Vice-Pres. of Operations, and his nephew, Ivo Jeramaz, who is Vice-Pres. of 
Vineyards and Production. 

Now, a little bit about Miljenko “Mike” Grgich—Miljenko Grgich was bom April 1, 
1923, in the village of Desne on Croatia’s Dalmatian coast. The family owned a small 
winery and vineyard, and evety year his father made wine, as did his grandfather and 
great-grandfather before him. One of 11 children, Miljenko was weaned from his mother 
to a 50-50 mix of water and red wine and at the tender age of 3, he began stomping 
grapes. Later, he went to business college, then in 1949, he went to the University of 
Zagreb, where he studied chemistry, enology, microbiology, soil biology, meteorology, 
irrigation, plants, fruit and grapes, all in preparation for becoming a winemaker. So, in 
1954 in search of freedom, he fled to W. Germany and then made his way to Canada. 

But his dream destination was always America, and with that he was told that California 
was paradise. Well, Mike finally made it: with one small suitcase he arrived in the Napa 
Valley - the rest is history! 

In 1996, Mike returned to his native Croatia, and opened a new winery, Grgic Vina, 
producing Plavac Mali, a red wine, and Posip, a white wine and to bring Croatia the latest 
in modem winemaking techniques. In 2002, Mike, along with U.C. Davis Professor 
Carole Meredith had gone back to Croatia to inspect a native varietal called Plavac Mali. 
To Mike’s delight, Carole and a team of experts made the historic discovery that 
Zinfandel did indeed trace back to a Croatian grape called Crljenak(pronounced 
Tsurl-yen-knock), the parent of Plavac Mali. Grgich was also involved in proving that 
the roots of Zinfandel were in Croatia and his contributions through Roots of Peace have 
helped convert landmines to vineyards in his home country. 
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Now in his 80’s, and still sporting his signature blue beret, Mike continues to oversee 
daily operations at Grgich Hills and to plan for its future course. As Mike explains, 
“‘There is no sure-proof scientific formula for making great wines. Over the years, I have 
learned to communicate with the wines and how to nurture them. I realized that you 
don’t make wine only with your head and your senses. You make wine with your heart! 
You have to pour your heart and your love into the wine. To me, wines are like my 
children. You have to love them and guide them like children, and you have to transmit 
to them the richness of your spirit”. 

On October 5,2007, famed Napa Valley vintner, Miljenko “Mike” Grgich is the only 
honoree living outside of Croatia to receive a Diploma of Honor from Croatia’s 
University of Zagreb in his home country of Croatia. The diploma was given to Grgich 
“In recognition of special merits and contributions to the promotion of scientific thought 
and reputation of the faculty of agriculture, University of Zagreb, in the world.” 


If you want to know more about Mike Grgich, you can go to his websites: 
www.grgich.com 

info@gn» ich.eo m Source: 



Because...he knows 


Dear Mr. Wine-Know: I know that the Zinfandel grape originated on the 
Dalmatian coast of Croatia; and we know the DZ winemaker is an import 
(legal immigrant, making only domestic wines) from that area; but we 
know nothing about his background. Could you give us some 
information? Curious in Chowchilla 


Dear Curious: First, let me assure you that there are no known 
outstanding warrants for Mr. Matulich here or in Croatia. Second, he is 
kept in close confinement in the DZ wine cellar and is very closely 
watched by Norina and his wife Victoria whenever he is let outside. His 
wine drinking career has roots that go back to the 16 th century. The 
name Matulich is first noted on the Island of Brae in 1586 and is 
recorded as nobility in 1657. The coat of arms colors are gold for the 
dots, blue for the horizontal lines, and silver for the white. Judges, 
poets, alchemists and bishop are numbered in this clan. Anton Matulich 
was a gold miner in Amador in the 1860’s and Nikola and Simon also 
dug for gold here. George, Mateo, Marko and Michael had restaurants in 
early San Francisco. Silvano was a priest in California and Charles 
Matulich an architect. There are more than a dozen Matulich clans and 
Milan is of the Papich clan which renders him highly fashionable today 
with a hyphenated name; Milan JG. Matulich-Papich. 


Submitted by: Kathryn Copriviza 


We are open 7 days a week 
10:00-5:00 


209-245-3183 
info(a),dobr az.com 











CROATIAN NUT BARS 


DOUGH: 

2 Va cups cake flour 
2 cubes butter - softened 

1 cup sugar 

2 eggs 

1 pkg. dry yeast 
1 lemon-grated 

NUT SPREAD: 

In blender: 4 egg yolks 
Va cups sugar 
few drops of rum 
lemon rind 

1 cup chopped walnuts 
Add: 4 egg whites (fluffy) 

To the flour and yeast mix add the butter, sugar, eggs and lemon zest. Mix by hand. 
Cut the dough in half and spread in a 8x11 pyrex. 

As your blending the nut spread, add walnuts bit by bit until all blended, then add the 
fluffy egg whites until blended and then add a dash of cinnamon. Now, pour the 
walnut mixture on top of dough and bake until light brown at 325* degree oven for 
about 15 minutes. Let cool, then add the rest of dough (roll out the dough then place 
on top). Bake again until brown about 15 minutes Sprinkle some sugar on top right 
before finish baking - last 5 minutes. 

Bas je dobro! (it’s very good and easy to make) Submitted by: 

Agnes Gospodnetic Mifsud 
My sister’s recipe from 
Dol, Brae, Croatia 


Here’s another dessert that’s as easy as 1-2-3! 

Bake a regular yellow cake mix, bake as directed. Then after it’s baked, remove 
from oven, then pour on top of cake the sugared walnut mixture. 

(In a saucepan, put 2 - 2 Vi cups of coarsely chopped walnuts with 1 cup of sugar and a 
little bit of cinnamon and let it melt til it’s all blended and coated as a thick mix.) 

Pour this mixture evenly on top and then place back in oven so the top gets nice and 
brown. Also good and so quick and easy! 
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ATmATiQ TsAVlL AOsHOi 


CST# 1013114-10 


JELKA BASOR 

Manager 


948 East Lake Avenue. Watsonville, CA 95076 
Bus.: (831) 728-7766 / FAX: (831) 728-0379 


e-mail: adriaticjb@aol.com 



JOHN BASOR 
REAUQE® 


(63U 72M276 BUS, (83 U 728-0251 FAX 
(831) 728-5605 RESIDENCE 


admoqb@aolconi E-MAIL 



CAMPOS 
REAL ESTATE 

617 E. LAKE AYR 
WATSONVILLE. CA 95076 



Katie alaga-smith 

RELAL’-^.-a 

55 PENNY'C NE, SUITE 102 
WATSO*V?LLE, CA 95076 
CELL: (S31) 334-9500 
OFFICE: (3311 763-6730 
FAX: (83 T ) 763-6701 


E-MAIL: KSMITH@DAV1DLYNG.COM 
WWW.KATIEALAGA-SMrrH.COM 



DAW 

PROPERTIES 

FbsU Estate Sales 


. Spomenka Zanmovich 

□rakor Associate 

DIRECT: 831-840-5519 

Pajaro Dunss: 831-788-2685 

F*x: 831-763-9730 

e4nanspomenkaz@yahQO.com 


- 



933 Freedom Bhrd, 
WatswCKCA 55075 


Ralph Miljanidi 
Associate Financial Advisor 
Ajszsuat Brtmdf Manager 


716 Ocean Screes 
Santa Cruz. CA 95060 

coll-fitx 800 488 3436 
rcT 8314264500 
dim 8314574358 
&x 831 423 5003 
CA. Ins. LicJf 0A73922 
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ROCKY FRANICH 


MARTY FRANICH FORD 

Sato Auro Cento* Dnnne _ PHo*re; 

WaTSOWIUXi CA 93070-3723 BUS* 831 - 722*4181 
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SCURICH 

Insurance 

Services 



MorganStanley 




























































